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Food Based Menu 

Planning 

u School meal patterns focus on food-
based menu planning 

u Food components 

u Five food groups that comprise a 
reimbursable meal

u Grains 

u Meat/meat alternates

u Fruits 

u Vegetables 

u Milk  

u Fluid milk is its own component (no 
dairy category) 



Meal Patterns 

u Menus are planned 
based on the meal 
pattern requirements

u Meal patterns are 
age/grade specific, so 
they meet the 
nutritional needs of 
children 

u i.e., lunch and 
breakfast are broken 
into K-5, 6-8 and 9-12

u Daily and weekly 
requirements



National School Lunch Program

Meal Pattern - must offer 5 food components in specified 
daily/weekly minimums

u Meat/Meat Alternate

u Grains 

u80% must be whole grain-rich; 100% encouraged 

u Vegetables 

uMust include all subgroups ðdark green, red/orange, 
beans/peas/legumes, starchy and other

u Fruit

uJuice must be 100% and cannot exceed half of the weekly 
fruit offerings

u Milk 

uMust be low-fat white/flavored or fat -free white/flavored



Vegetable 

Subgroups 



School Breakfast Program

u Meal Pattern ðmust offer 3 food 
components in specified daily/weekly 
minimums

uGrains 

u80% must be whole grain-rich; 100% 
encouraged

u Fruit 

uJuice must be 100% and cannot 
exceed half of the weekly fruits

uMilk 

uMust be low-fat white/flavored and 
fat -free white/flavored



Introduction to Crediting 

Meal Components



Crediting Meal Components- M/MA  

u Meat/meat alternates are 

measured in ounce equivalents 

(oz eq) 

u An oz eq is the amount of food 

that represents 1 ounce of edible 

portion of lean meat 

u The amount of M/MA offered must 

provide a minimum of 0.25 oz eq 

per serving to be creditable in 

Child Nutrition Programs 

u Common M/MAõs: 

u Yogurt- ½ cup serving= 1 oz eq

u Nut butters - 2 Tbsp serving= 1 oz 

eq

u Cheese- 1 oz serving= 1 oz eq



How do we 

know this? 



Child Nutrition (CN) Labels 

u A CN label identifies the 

contribution of a product towards 

the meal pattern requirements 

u i.e., premade pizza 

u The CN Labeling Program is a 

voluntary Federal labeling program 

for Child Nutrition Programs 

u Work with your distributor on what 

CN labeled products they carry 



Crediting Meal Components- Grains 

u Grains are measured in ounce 

equivalents (oz eq) 

u An oz eq is the amount of food 

that represents 1 ounce of 

creditable grain 

u Refer to Exhibit A grain chart 

u The amount of grain offered must 

provide a minimum of 0.25 oz eq 

per serving to be creditable in 

Child Nutrition Programs 

u Common grains: 

u Bread- 1 oz slice= 1 oz eq

u Pasta- ½ cup serving= 1 oz eq 

u Blueberry muffin - 2 oz muffin= 1 oz 

eq


